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Humble House

FOOD & DRINK MENU




Chai | $6.5
D R I N ! ( S Chai Spice Blend, Black Tea, Milk, Brown Sugar Boba

Taro | $6.5
Taro, Black Tea, Milk, Brown Sugar Boba

Cookies & Cream | $6.5

120z 160z 200z Chocolate, Oreos, Black Tea, Milk, Brown Sugar Boba

Espresso $2.5 - - Caramel Espresso | $6.5
Con Panna $3 ] ] Caramel, Espresso, Milk, Brown Sugar Boba
Cortado $3.5 - -
Drip Coffee $3 $4 $5 Honduran Latte
Americano $3.5 $4.5 $5.5 Honey Latte w. Cinnamon Sugar Infused Espresso
Cafe Au Lait ¢35 $4.5 $5.5 Haitian Latte
Cold Brew $2 $5 56 Chocolate, Coconut, Malted Milk Latte
Cappuccino Magic Mushroom Latte
34 $5 %6 Mushroom blend, Chai, Cacao, Cinnamon, & Honey
Latte $4 $5 $6
House \_/
Specialties* $4.5 $5.5 $6.5
Jungle Jam | $9
Banana, Mango, Lemon, Spirulina, Honey, O}, Almond Milk
Hot/Iced Tea $3 $4 $5 Roatan Island | $9
Matcha Latte  $4 $5 $6 Pineapple, Mango, Banana, Blue Spirulina, Coconut Milk
Chai Latte $4 $5 $6 Berry Acai | $8 .
Acai, Strawberry, Raspberry, OJ, Honey, Almond Milk
Turmeric Latte $4 $5 $6
Vitamin Sea | $8
London Fog $4 $5 $6 Strawberry, Banana, Pineapple, Orange Juice
Hot Chocolate ¢3 $4 $5 Banana Joe | $9
Steamer $3 $4 $5 Banana, Peanut Butter, Cold Brew, Oat Milk, Cinnamon

PB&J | $9

Extra E $1 Berry Acai Smoothie w. Peanut Butter
Xtra Espresso Milk Alternatives

Berry Lemonade | $8

Syrup Flavor 573 o Oat : Strawberry, Raspberry. Lemon, Honey, Almond Milk
CBD Oil $4 mon
Coconut
Blue Spirulina  $4 .
1 . .
charcoal ’ R Vanilla, Lavender, Chocolate, Caramel, White Chocolate,
Malt $1 ereal Latte
Coll Add Chrmaiinen Tess: Honey, Hazelnut, Coconut, Brown Sugar Cinnamon,
ollagen $2
Boba $2 L ©F LR T Pistachio, Almond, Rose, Peppermint, Sage, Rosemary,

Chex (GF) to any iced

latte! $1 Raspberry, Lemon, SF Vanilla



BREAKFAST

SERVED ALL DAY!

Leroy's Bagels | $4
Toasted plain, everything, or GF plain

Pastries | $4+
Croissants, muffins, scones, cookies, GF financiers

Parfait | $8
Vanilla greek yogurt, seasonal fruits & house-made jams,
GF granola, chia seeds, candied pecans, honey

Classic Breakfast Sammie | $10
Sunny side up egg and cheddar cheese on a
fresh croissant with choice of the following:

« Veggie: avocado, tomato, coffee aioli

o Bacon: thick cut bacon, coffee aioli

« Sausage: sausage patty, spicy maple sauce

Madame Curie | $11
Hickory smoked ham, sunny side up egg, swiss
cheese, and hollandaise on a fresh croissant

Sojourner | $12
Bacon, arugula, tomato, sunny side up egg, swiss
cheese, and pesto aioli on a fresh croissant

Joan of Arc | $15

Lox, chive cream cheese, sunny side up egg, capers,
pickled onion, arugula on an everything bagel

Clara Barton | $13
Prosciutto, apricot jam, sunny side up egg, goat cheese,
and arugula on a fresh croissant

Rosie the Riveter | $13

Smashed avocado on everything bagel, pesto aioli,
bacon, sunny side up egg, arugula & balsamic drizzle

GF-GLUTEN FREE V(O)-VEGETARIAN (OPTIONAL)
VG-VEGAN

Classic Liege Waffles | $10
Belgium liege waffles made with sweet brioche
dough, served with butter and maple syrup

Elvis Twist Waffles | $13
Liege waffles topped with banana, bacon, Nutella,
peanut butter and cinnamon

Sunrise Waffle | $13
Liege waffles topped with bananas, strawberries,
lemon curd, and toasted coconut

Stuffed Cinnamon Roll Waffle | $13

Liege waffles stuffed with sweet cream cheese, bananas,
chocolate chips and topped with espresso glaze

Uncle Pat's Scrambler | $13

Two scrambled eggs with cheddar cheese, 1/2 avocado,
thick cut bacon on arugula, side of coffee aioli

Veggie Scrambler | $13

Two scrambled eggs, goat cheese, 1/2 avocado, tomato,
pickled onion on arugula, side of pesto aioli

Breakfast Burrito | $10

Bonfire Burrito’s Chupacabra (meat) burrito, or
Bonasaurus (vegan) burrito with homemade salsa verde

Bacon Cheddar Grits | $7

Southern-style house-made yellow corn grits, bacon,
cheddar, green chiles and lots of love

Vegan Works | $10

Everything bagel, vegan cream cheese, tomato,
avocado, pickled onion, arugula (try with an egg!)

Extra Egg $2 | Side of Bacon s5 | 1/2 avocado s2
Hollandaise Side $2 | Salsa Verde Side s2



LUNCH

SERVED ALL DAY!

SALADS

Caprese Salad | $12 v
Fresh mozzarella and tomatoes over arugula with
pesto aioli, balsamic drizzle, and garlic french bread

Apres Salad | $12 v

Green apple, goat cheese, pickled onion, candied
pecans with honey lemon vinaigrette over arugula
with toasted french bread

SAMMIES

Galileo| $12 vo
Roasted red pepper, mozzarella, choice of ham or

eggplant, arugula, balsamic glaze, pesto aioli on
french bread

John Muir | $12 vo
Choice of turkey or eggplant, goat cheese, lemon dill
aioli, pickled red onion. arugula on french bread

The Goff | $12

Hickory smoked ham, bacon, havarti, dill pickles,
dijonaise on french bread

Susan B | $10 v

Cheddar, Swiss, tomato, salsa verde on garlic French
bread (try with a scrambled egg!)

LITTLE

FRIENDS %%

Little Beverage | $3
120z. milk, orange juice or chocolate milk

Little Ice Cream Latte| $4
Milk (hot or iced) with vanilla, malt, whipped cream
& rainbow sprinkles

Little Cookie Monster Latte | $4

Milk (hot or iced) with chocolate syrup, whipped
cream, & oreo cookie crumbles

Little Honduran Latte | $4

Milk (hot or iced) with honey, cinnamon, whipped
cream, and caramel drizzle

Little Smoothie | $5
Strawberry, banana, yogurt, orange juice, milk

Little Parfait | $5 Vv
Vanilla greek yogurt, banana, strawberries, granola
and honey

Little Scrambler | $6 cr
Cheesy scrambled egg, bacon, avocado

Little Egg Sammie | $7
Scrambled egg, ham, and cheddar on french bread

Little PB&) | $6 Vv
Peanut butter and raspberry jelly on a fresh croissant

*Consuming raw or undercooked eggs may increase your risk of foodborne illness.



